Wedding Menu Package
2019-2020 Season
All prices are inclusive of GST. Menus and prices are subject to change without notice.

Canapes
Hot Canapes $4.50 each
Salt and pepper squid skewer with peri-peri mayonnaise
Coriander and lemon marinated chicken skewer with roasted peanut chilli satay (GF)(DF)
Beef slider with tomato chilli jam, smoked cheese, roast pepper aioli
Pulled pork slider, spicy BBQ sauce, apple and fennel slaw
Moroccan chilli lamb kofta, pita crisp, tzatziki cream
Falafel and quinoa cake with mushroom, basil, bocconcini, cherry tomato (V)
Mozzarella and field mushroom arancini with gazpacho salsa (GF)(V)

Cold Canapes $4.50 each
Marinated prawns on won ton crisps, micro greens and sriracha mayonnaise
Cured salmon, rocket pesto, crème fraiche’ on a fennel blini
Lemon pepper chicken, parmesan crisp with spicy tomato & cucumber chilli salsa (GF)
Parmesan crusted choux pastry stuffed with smoked chicken pate
Roast beef & horseradish cream Yorkshire puddings with onion marmalade
Rice paper rolls with chilli & lime Tofu, crunchy vegetables, satay dipping sauce (GF)(V)
Caramelized onion tartlet, honey roasted walnuts and blue cheese cream (V)

Boards & Platters
Antipasto Board
Selection of deli meats, mediterranean vegetables, marinated olives, pesto’s, cheeses, crusty crostini’s
and crackers $58.00
Cheese Board
Creamy blue cheese, brie, cumin seed gouda with honey glazed walnuts, fig & orange spiced compote
and a selection of breads and crackers $55.00
Charcuterie & Cheese Grazing Board
Selection of deli meats, cheeses, green salad, pickles, chutneys and vegetables with siracha mayonnaise,
breads and freshly baked buns $59.00
Seasonal Fruit Platter
Fresh fruit, Greek yoghurt, honey and an assortment of nuts & dried fruits $39.00
Epic Grazing Tables
A mixture of the above plus a few extra delicious tasty treats
Small (50-60px) - $700
Medium (60-70px) - $850
Large (70-80px) - $1000

Dessert Sampler Board
Fudgy brownie strawberry kabobs, pecan caramel tarts, key lime mini filoettes,
miniature chocolate eclairs $50.00

Buffet
Main Buffet Options
Baked with herb butter South Island salmon and remoulade dressing (GF)
Maple glazed champagne ham, cranberry orange compote, rosemary jus (GF)(DF)
Parmesan, pesto and bacon crusted chicken breast, basil sauce
Creamy Tarragon chicken, mushrooms and garlic
Roast pork, apple and cranberry chutney, burnt orange glaze (GF)(DF)
Star anise and fennel, pork belly, soy and shitake dressing (DF)
Rosemary and garlic roast lamb, mint pesto, red wine reduction (GF)
Braised Moroccan lamb shanks, mushroom and thyme sauce (GF)(DF)
Honey mustard beef rump, onion marmalade, horseradish cream (GF)
Peppercorn crusted sirloin, red wine jus, Dijon mayonnaise (GF)

Vegetable Buffet Options (V)
Potatoes Au Gratin, fresh herbs, garlic, cream, cheese (GF)
Steamed gourmet potatoes, garlic, mint, butter (GF)
Crispy roast potatoes fresh herbs and sea sal. (GF)(DF)
Roast vegetable gratin, cream, fresh herbs, parmesan
Roasted fennel and honey glazed vegetables (GF)(DF)
Steamed seasonal vegetables with lemon infused avocado oil (GF)(DF

Salad Buffet Options
Spice roasted cauliflower, chick pea, spinach, lemon yoghurt dressing. (GF)(V)
Cranberry almond broccoli salad with bacon, smoked cheese, roast pumpkin seeds and citrus dressing.
(GF)
Crunchy Thai quinoa and peanut salad, Asian slaw, with chilli lime coriander dressing.
(GF) (DF) (V)
Mediterranean penne pasta, olives, cherry tomatoes, red onion, basil pesto dressing. (V)
Roasted kumara and beetroot salad with walnuts, feta and mustard seed dressing. (GF)(V)
Seasonal green salad, julienne of beetroot and carrots, pickled red onions and honey mustard
mayonnaise. (GF) (DF)

Buffet Option One
$48.50 or $56.50 with Dessert
Select 2 Buffet Mains
Select 4 Vegetables or Salads
Bread – Dinner rolls with Butter
Dessert Platter - Select 2 Petit Fours
Served with freshly brewed coffee and a selection of herbal teas

Buffet Option Two
$58.50 or $66.50 with Dessert
Select 3 Buffet Mains
Select 4 Vegetables or Salads
Bread-- Dinner Rolls with Butter
Dessert Platter - Select 2 Petit Fours
Served with freshly brewed coffee and a selection of herbal teas

Plated
Entrée Plated Options $18.50
Pickled prawns and melon, cos lettuce with sriracha mayonnaise (GF)
Cured salmon, sesame rice croquette, pickled vegetables and ginger, chilli lime glaze (GF)(DF)
Coriander and lemon marinated chicken tenderloins, cucumber ribbons, soba sesame noodles, chilli
vinaigrette
Braised pork and crispy vegetable spring roll, fennel apple slaw, mustard seed dressing
Grilled lamb tenderloin, honey glaze roasted kumara, minted pea puree, avocado balsamic infusion
(GF)(DF)
Spinach and ricotta cannelloni, parmesan, black olive salsa verde (V)

Main Plated Options $29.00
Soy marinated seared salmon, sesame ginger rice, bok choy, braised shiitake mushrooms, chilli
(GF)(DF)
Roasted pork belly, honey and fennel glazed kumara, broccolini, red wine reduction (GF)(DF)
Sous vide lamb rump, rosemary and garlic roasted gourmet potatoes, minted pea puree (GF)(DF)
Peppercorn crusted scotch fillet, boulangere potatoes, green beans, red wine glaze
Duck confit, puy lentils, citrus glazed carrots, roasted baby red onions, burnt orange sauce
Chargrilled Mediterranean vegetables, haloumi cheese, broccolini, rocket, roast capsicum coulis
(GF)(DF)(V)

Dessert Plated Options $14.50
Limoncello Pavlova (GF)
Triple Chocolate bouquet
(chocolate mousse torte, white chocolate ice cream, dark chocolate wafer)
French Patisserie mixed berry tartlet with raspberry gelato
Luscious lavender crème brulee (GF)
Summer berry eton mess with a champagne popsicle (GF)
Citrus Orchard (key lime tarlet, lemon posset, orange sorbet)
Salted caramel cheesecake mousse topped with toffee popcorn
Chocolate, cherry & honeycomb parfait with coffee ice cream (GF
Lemon cream mini croquembouche

Desserts Petit Four Options $4.50 each
Blackberry and kiwi mini meringues (GF)
Miniature chocolate eclairs
Pecan caramel tarts
Irish crème truffle bliss balls (GF)
Fudgy brownie strawberry kabobs
Cheesecake pops (GF) individual bites of chocolate candy covered cheesecake on lolly sticks
Key lime mini filo-ettes
Tiny strawberry shortcakes
Dark chocolate cups filled with: (choose 3) (GF)
Salted caramel crème
White chocolate & raspberry crème
Cherry almond crème
Peppermint & chocolate crème
Lemon & blueberry crème
Nutella crème

